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LES CORDELIERS IS PLEASED TO PRESENT
A WINTER 2026 TABLE D’HOTE
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RESERVATIONS ARE REQUIRED SEVEN DAYS PRIOR TO EACH EVENT
DINNERS ARE PREPARED EXCLUSIVELY FOR GUESTS OF LES CORDELIERS
MENUS ARE SUBJECT TO CHANGE AND DEPEND ON THE AVAILABILITY AND

EVENT:
DATE:
TIME:
PRICE:
MENU:

EVENT:
DATE:
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MENU:

FRESHNESS OF LOCAL PRODUCTS

CHRISTMAS EVE FIRESIDE DINNER
WEDNESDAY, DECEMBER 24, 2025

6:30 PM

A5€ PER PERSON, EXCLUDING BEVERAGES

AMUSE BOUCHE
DEVILED EGGS TOPPED WITH LOCAL, SHAVED TRUFFLES AND FISH
ROE

ENTREE
SPICED BUTTERNUT SQUASH SOUP WITH PAINTED BOWL OF
BITTERSWEET CHOCOLATE AND HANDMADE MARSHMALLOW

PLAT
HERB-ENCRUSTED BEEF RIB ROAST SERVED WITH RED WINE JUS,
POTATO LYONNAISE AND ROASTED BRUSSELS SPROUTS

DESSERT

BUCHE NOEL - CHOCOLATE SPONGE CAKE WITH MOCHA GENOISE
FILLING TOPPED WITH CHOCOLATE GANACHE, SPRINKLED WITH
TOASTED ALMONDS, AND WHIPPED CREAM

TRUFFLE DINNER I

SATURDAY, JANUARY 10, 2026

6:30 PM

50€ PER PERSON, EXCLUDING BEVERAGES

AMUSE BOUCHE
TRUFFLE INFUSED GOUGERES

ENTREE
CHAUD-FROID FOIS GRAS, POMEGRANATE REDUCTION AND
GINGERBREAD PUREE

PLAT:
ROASTED HEN STUFFED WITH FOIS-GRAS BUTTER AND BLACK
TRUFFLES, POTATOES SARLADAISE AND BRAISED BROCCOLINI

DESSERT
TRUFFLED CREME BRULEE
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EVENT: TRUFFLE DINNER II
TRUFFLE FESTIVAL WEEKEND
DATE: SATURDAY, JANUARY 17,2026
TIME: 6:30PM
CosT: 50€ PER PERSON, EXCLUDING BEVERAGES

MENU: AMUSE-BOUCHE
OYSTERS AU GRATIN WITH TRUFFLE CHAMPAGNE SABAYON

ENTREE
SAUTERNES POACHED FOIE-GRAS, TAHITIAN VANILLA BEAN
POMEGRANATE DRIZZLE AND SHAVED TRUFFLES

PLAT

BEEF WELLINGTON, SEARED BEEF TENDERLOIN STUFFED FoOIS
GRAS, TRUFFLES, LAYERED WITH DUXELLES, WRAPPED IN PUFF
PASTRY SERVED WITH A PORT WINE REDUCTION SAUCE

DESSERT
WARM CHOCOLATE FONDANT WITH TRUFFLE PRALINE



